How to make simple yeast-risen bread fast 


This uses a bread pan that is 8.5inches by 4.5inches measured at the top or 
it is 8.0inches by 4.0inches measured in the middle. I wont go into the 
techniques for each step but one can develop some honed techniques that 
make it more accurate and easier to knead. I will just keep it ultra simple in 
explanation and let the reader figure it out theirself and that applies to the 
equipment as well. 


I will mention that a graduated cylinder to achieve water measurement 
accuracy is advised. Additionally, silicone bread pans require no greasing. 


Ingredients require accuracy and are, for convenience, in metric and 
imperial units as follows: 


3Cups - 711mL Flour 


290mL - 1.22Cups Water at 120F - 49C 


7.5mL - 0.5Tablespoon Yeast 


1.25mL - 1/4Teaspoon Sugar (If the yeast is fresh and has good efficacy, the 
sugar can be eliminated) 


1)Sift flour and put into large mixing bowl. 


2)Stir sugar and yeast into water. 


3)Add water mix to flour and stir then knead. Do not knead excessively, 
instead lean to speed and not knead and don’t worry about achieving a 
smooth dough consistency, but to achieve water/moisture distribution and 
no more. 


4)On counter-top make a quick 270 degree roll without excessive 
compression. 


5)Place in bread pan, centered and put bread pan in an enclosure to prevent 
air convection. You can simply put a box over the pan/dough on the counter 
or in a toaster oven for example. Do not disturb the dough with concussive 
sound or jarring and leave completely undisturbed to ferment and rise for 
65minutes. 


6)Preheat oven ahead of 65 minute rise time completion to 420F/216C 


7)Gently move bread pan/dough and place in the center of the oven for 12 
minutes exactly. 


8)Pull baked bread out of oven and gently tip-out onto cooling tray and 
orient base of loaf upright. Bread is in in a plastic state and needs, to some 
degree, to steam-off and transform into an elastic form. One may cut-into it 
20 minutes after bake, but it will deform under the pressure of a bread knife 
to some degree. Bread will steam-off, cool, and effectively transform into an 
elastic form in 80 minutes. This bread is unlike store-bought bread in that it 
contains significant water and will evaporate water for half a day. Putting it 
in a plastic bag will result in a lot of condensation on the bag which can ruin 
the bread. Therefore one must not seal it ina bag. Leave the bag unsealed 
so the vapour pressure of the water expands and exits the bag to minimize 
condensation. Wish you success and enjoy. 


Lee Snethun 


